
  

 
Brunch Cocktails  

 
Saturday & Sunday 

8 am to 3 pm 

 
 

Cypress Mimosa 12 
Reserve Cava served with your choice of 

Orange, Pomegranate or Grapefruit Juice 
  
 

The Nutty Americano 15 
Café Americano, Nocello and Frangelico, 

Whipped Cream, Nutmeg 
 
 

Carajillo 12 
Café Americano and Licor 43 

 
 

Irish Coffee 13 
Fresh Brewed with Jameson Whiskey and 

Irish Cream 
 
 

Cypress Bloody Mary 14 
House Made Mix, Chopin Vodka and 

Mediterranean Garnishes  
 
 
 
 

Beer & Cider – Bottles and Cans 
 

Pfriem, Pilsner  8 
Crux, Hazy IPA  8 
Pfreim, IPA 8  
Wild Ride, Peanut Butter Porter 8 
Kupela, Basque Cider Brut 8 
Kombucha 8 
 

Guiness NA Stout  8 
Athletic NA IPA 8 
 
 
 
 
 

 
 

Juice, Tea and Mocktails  
 

Minted Orange Lemonade  8 
Lemonade  7 
 
Moroccan Mint Tea (hot/iced) 6 
Steve Smith Tea 5 
 
Turkish Coffee  5 
with Cinnamon and Cardamom 
 

Indigo Elderflower Tonic  15 
Empress Indigo 0.0, Fever Tree Elderflower 
Tonic, Thyme, Grapefruit 
 

Orange Dreamsicle Fizz                            15 
Fresh Squeezed Orange, Mighty Kind CBD 
Seltzer, Cream, Egg white (21+ only) 

 
 
 
 

 
 
 

Cypress Signature Cocktails 
 

Dubai Chocolate Martini                                      19 
Clarified- Kataifi and Pistachio infused Vodka, 
Pistachio Orgeat, Chocolate Liqueur, Chocolate 
Bitters 
 

Strawberry Coconut Negroni                        21 
Coconut Washed - Ford’s Gin, Strawberry Infused 
Campari, Fragoli Toschi, Carpano Antica 
 

Turkish Carajillo Old Fashion          20  
Hennessy VS Cognac, Bulleit Rye, Turkish Coffee 
Liqueur, Licor 43, Coffee Bitters  
 
Flamenco              16 
Coconut Washed Flor de Cana 7-year, Lustau 
Amontillado, Hot Honey, Lime 
 
P.S. From Abroad              21 
LALO Blanco, Bozal Mezcal, Passion Fruit Cordial, 
Yellow Chartreuse  
 

An American in Andalusia                          15 
Barrel Aged ‒ Old Forester Bourbon, Alvear PX 
Solera 1927, Pedro 1 Vermut, Tobacco Bitters 
 
Fluffy Girabaldi             14 
Your Choice of Campari or Aperol, Fluffy Orange 
Juice 
 
Amalfi Spritz             15 
Limoncello, Aperol, Lemon, Orange Bitters, 
Sparkling Wine 
 

 
 
 



 

Breakfast 
 

Parfait 13 
yogurt, honey, granola, seasonal fruit 

 
Steel-Cut Oats 10 

cardamom syrup, apricot, labneh 

 
Avocado Toast 16 

fresh avocado spread, cherry tomato, herbs, 
pickled red onions and dukkah on rye toast 

add poached or scrambled egg 4 

 
Pancakes 18 

served with pomegranate syrup,  
local jam, whipped cream 

 
Bacon and Cheese Scramble 20 

served with potatoes, small salad 
and fresh baked pita 

 
Veggie Scramble 20 

served with potatoes, small salad 
and fresh baked pita 

 
Shakshuka 19 

served with potatoes, baked hen eggs, 
labneh, Mama Lil’s peppers, fried pita 

add feta 3 or lamb 5 

 
Turkish Eggs 15 

yogurt, pepper sauce, herb salad 
served with fresh baked pita 

 
Breakfast Bowl 17 

potatoes, bacon, feta, Mama Lil’s peppers 
served with smoky paprika sauce 
add poached or scrambled eggs 4 

 
 
 
 

Shareables 
 

Hand Cut Fries 10 
served with house made catsup  

add za’atar and feta 4 
 

Brussels Sprouts 14 
preserved lemon toum, pine nuts,  

Calabrian chili, Manchego 
 

Mezze Plate 20 
hummus, muhammara, labneh, 

 pickles and dolmas  
 

Lunch Entrees 
 

Cypress Bowl 24 
rice, mixed lettuces, hummus, muhammara, pita and pickles  

choice of chicken or falafel 
lamb or prawn kabab 3 

 

Mediterranean Burger 23 
beef patty served with aioli, feta, tomato,  
pickled red onions and lettuce with fries 

 

Gyro Pita Wrap 24 
choice of chicken, falafel or lamb served with tzatziki, 

tomato, red onions, cucumber, feta, pickled red onions and 
za’atar.  Served with fries and a small salad 

 

Extras 
Grilled Kebab 

chicken 9 | prawns 12 | lamb 12 
 

warm pita 3 
turmeric rice 5 

 
kid’s burger 14 

kid’s chicken and rice 12 
 
 
 

BRUNCH  
8 am to 3 pm 

Salads and Sides 
 

House Salad 9 
mixed greens, preserved lemon 

vinaigrette, cucumber, red onion 
and feta 

 

Greek 15 
cucumber, tomato, feta, olives, 

red onion, herbs, red wine 
vinaigrette 

 

Strawberry Salad 16 
Even Pull greens, cardamom 
vinaigrette pickled rhubarb, 

whipped feta, pistachio, nigella  
 

Brunch Falafel 12 
with tahini, pickles and pita 

 

Grilled Beets 14 
citrus, fennel pollen,  

hazelnut, feta 

 
breakfast potatoes 6 

 

single pancake 6 
with pomegranate syrup 

 

side bacon or falafel 6 
**The consumption of raw or undercooked 

meat, eggs & seafood  
may increase your risk of foodborne illness. 


